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REGIONAL SECTION NEWS
{Coatinued from page 10)
‘wott, Bernard E. Procter. Cecil G. Dunn, Samne! G.
Goldblith, Ernest E. Lockhart and Henry Sherman.

ST. LOVIS SECTION

A Food Techinology Short Course is to be given by
the University of Misscuri College of Agriculture on
March 18 and 19 in cooperation with the Institute of
Food Techrologists, St. Louis Section. The program
will be devoted to Food ddditives and the schedule is as
totlows: o

FRIDAY, YARCH 18, 1955 .
8:30-9:30 A M. Registration—Memorial Student Union i
9:30 A M. Panel Discussion: “Probiems and Purposes ‘of
Food Additives”
Moderator: Dre. Kennethi G. Weekel, Uhniver-
sity of Wisconsin
Dr. C. E. Gross. John Marrell & Co.
Mer. E. M. Deck, Mrs. Tucker's Foods
Dr. W. B. Bradley, American [nstitute of
Baking
Mr. C. L. Smith, Coutinental Can Co.

Tour of Food Technology and Nutritivu
Laboratories, College of Agriculture

Social Hour, Daniet Boone Hotel

Banquet—Memoria! Student Union

Dr. E. M. Nelson, Food & Drug Adminiytra-
tion. Department of Health, Elucation on

_ LS P

4:60-3:30 P
- 700 P

Welfare, “Legal Aspects of Foud' Additives”

SATURDAY, MARCH 19, 1955
8:30-9:30 AM. Registration—3lemorial Student Union
9:30 .M. Pane! Discussion: “Technology of Food Addi-
tives™ )
Maoderstor: Dr. H. K. Muer, Gereral Foods
Corp.
Mr. M. R. Johnston, University of Missouri

Mr. R. L. Hesvickson, University of Missouri

{Two industry members not confirmed)
12:13 P.M. Luncheon—Memarial Student Union

1:30 PML Panel Discussion: “Nutritional Aspects of
Food Addirives™

Moderator: Dr. I. J. Hutchings, H. j. Heinz
Co.

Dr. H. E. O. Heineman, Pez Milk Co.

Dr. Paul Logue, Monsants Chemical Co.
Dr. G. K. Parran. Hoffman LaRoche, [uc.
Dr. B. L. O'Dell, University of Missouri

Advanced information can be obtained from

Mz. C. M. Harotp,
Anheuser-Busch and Company,
721 Pesmlozzi Sireet,

St. Louts 18, Missour.

PERSONNEL

. Dw. L. E. Crircory, Director, Fundamental Research
~Division, Ceoatinental Can Co., was racently elected
Vice President of the Agrigultural Research [nstitute.

Dz. Lawszvce Rosxer of the Laboratory of Vitamin

. Tecknology, Inc., Chicago, has been reelected Chairman

of the Anhwal Nutrition Ressarch Council.

4 ‘

.

i

De. Witetay McKiveey Magrtiy, well known in
the food industry for Lis contributions in the aseptic
canniag field, hus resigred his positinn as Direcior of
Research with the Riwem Manufacturing Company to
join G. F. Heublein & Bros., Inc.. as Executive Vice
President and Director of Andersen’s Foods, Inc., their
subsidiary at Santa Barbara, Califoraia.

The Sovieta Generale delle Conserve Alimentari Cirio,
Naples, [taly, has invited Mz, Epwarn F. Koeriaw,
Consultant, to spend six nionths at their canaing plant,
the largest in ITtaly, studying their praducts. The com-
pany manufactures baby foods in addition to other

 products.

 Selected Abstracts'

ANALYTICAL METHODS

Sepacation of iron from otker cations by ion exchange om a'
ginic acid.

Sercker. H., axo Hruatgame, 9, Naturcoissenschaften, 4,
+10-11°(1933).

Alginic acid (polymannuronic acid) wili rewain Fe™** from
mixts. with other ious like Cu™, Mg, Ni**, A" and U0, _
almost quantitatively; the eluate (HCL, ‘H:SO.. and AcOtl; .
contains only traces uf Fe. A column ht. of 30 ¢ém. was used,
diam 0.8 cm, 3-3.3 g. dry acid of screen size Din 20, Fe is also
quantitatively removed from suifare solns. prior. 10 gravimetric
assay. .

'BIOLOGICAL SCIENCES

. . BIQCHEMISTRY
Studies on the origia of pectinolytic anrd cellulnlytic enzymes
in ceramervial cucuinbe: fermentations.

Ercameies, J. L., Bawe, T. A, axp Joxes. L. D. Paper pre-
sented at Institute of Food Technologists Annual Meerng, Los
Angeles, 1954 .

Previous work has demonsirated that briues from stock
undergoing seftening-type spoilage contain considerabls activiey
of a pectiuolytic enzyme similar in behavior to solvgalacturomse.

" The developmen: of controt procedures to aviid or minimize

softening of brined cucumbers depends. to a large extent. o
knowledge of the origin of the softening erzymes in. curivyg
brines. The results of the iavestigazivas appear to implicate
molds (higher fungi) as a potent source of the woftering enaymes
in brine:. Further, it now appears that the aciual mode of
enzyme introduction into the brine is chiely by way of tne
partially dried, heavily mold-laden. cucumber Rowers that ce-
main attached to the cucumber iruit. For example. brive sam-
ples from vats alled with small cucumbers that kad a high per-
centage of Howers, cither retained by ‘the cucumber or adied
experimentaily, were shown to conrain high enzyme activity and.
in general, the salt-stock was either soit or inferior in firmess.
However, when the retained Rowers were removed by iand and
the cucumbers thorcughly washied, the brine samples wers very
low ir enzyme activiry and the cured stock was excepticrally
firm.. Also, firm stck was obraived from briving procedures
desigred to reduce the softening tnzyme content by dratning off
the origiral brine after 36 lirs. and renlacing it with new brire.
The addn. of fowers or washing of the cucumber$ did not -

-fluence the lactic acid fermentation as judged by deveiopment of
" acndity and drop in beine pH. Addn!. support far the view that

softeming enzymas in brines are usually af mold origin has heen
obtained frem investigadons on the supuiations, dertity, and
certain hiochem. properties of the predominating molds vecurring

. on the growirg cucumber plant. [dentification studiss to date
- have revealed species belonging to about 40 ditfereanc gunerd amvd

families of molds. The 10 most frequently cbtairied wure:

» Theee Selected Abscracts are made available to Foas -T'fusql.o\zv'

Cthrough fhe cocperstinn -of -Assimate Editor H. A, Campbel! ang the
Gererzl Toods Corparation of New Yark, N, Y. The aba:ew ns feund

- s these adstracts Are similer ta thove used by Chomica! Abatracss.

{Continued on page i5)




SELECTED ABSTRACTS
(Continued from page i4)

Fusarium, 264 isolates; Peuicillium, 228; Phomuceas, 166;
Cledosporium, W04 ; ciltcrnaria, 87; Dematiaccas, 28 Mucor, 21
Trichodcrma, 17; Myrothecium, I: and Aspergillus, 14. These
fungi represented $2 percent of the total isolations and practi-
cally all of the represcntative cultures tested have the ahility to
destroy pectin in cultural media. Also, the predominating genera
cbtained contain species with previous known history for the
producticn of the cellulose-decumpesing-enzyme, cellulase.

The terminal free carboxyl groups of pepsin.

Wruassox, M. B, anvp Passymaww, J. M. Biochim. et
Biophys. Adcta, 13, 235-30 (1934).

The apphcauon of 3 methods to the detn, of the tnrmmal free
carboxyl groups in pepsin is described. It was detd. that pepsin
has 2 terminal free carboxyl groups both of whick are alanine.

The lideration of aspartic acid durmg the ‘acid hydrolysis of
proteins.
Bracsaury, S, axo Leg, G
(1954).
~ Aspartic acid is preferentialty liberated during hydrolysis of
proteins with hot dil. acids but not with coned. HCt at 37°. The
specificity of the reaction and its mechanism are discussed.

3. R Biochem. J., 38, 227-31

NUTIRITION

Effect of dietary amino acid balance on fat deposition in the
livers of rats fed low protein diets.

Wixre, M. E, Hareer A. E, Bevtox, D. A, Bowpr, R. E,,
aNp Ewvenzen, C. A, 1. \'urmvnu 54,135-66 (2934;

Fat which accumulates in the livers of rats fed low protein
diets conig. park, bect, or egg albumin is reduced when the level
of the distary protein is increased. Supplementation of these
diets with gelatin or fibrin or with threoniae and glycine lowered
the amt. of liver fat. Lysine in the presence of addnl. histidine
and threontnz further decrrased the amt. of fat in the livers of
rats fed low protein dices contg. egg albumin. Excessive deposi-
tionr of liver fat was 13t observed when low protein diets contg.
fibrin were fad. It is ;ugy~t~d that the maintenance of normal
fat deposition in the livers of rats fed low protein diets contg.
choline depends upon the presence of a specific ratio of ammo
acids in the diets.

Protein metabolism in the pregmaut rzt.

Beatoy, G. H,, Bearg, J.. Rye, M. H., axo McHexry, E. W.

I. Nutritior,, 34, 291-304 (1953).

During the first 2 wks. of pregnancy in the rat, rnarked stor-
age of fat and H.0O cccurs in the maternal carvass while there is
little fetal growth. At about the 13th day of gestation, a definite
decrease in fat stores occurs and the retention of protein in-

creases. Accerapanying protein retention there are decreases in

bicod amiro N, i hepatic alanine-glutamic transaminase and in
the rate of urea formation in liver slices.

Protein suppiementation. Relative nutritive values of pmtems
in whole wheat and whole rye and effect of amino acid
spplements.

Sure, B. /. Agr. Food Chem., 2, 1103-10 (1934)

Whole rye flour was superior in the nutritive value of its

proteins to whole wheat four. Amine acid supplementation of
whole wheat Rour gav mzrkedly increased growth responses
over those obtained i h amino amd-:upplemented whole rye

Cereals ia nutrition. Nutritive value of rice germ. - -

Kix, M. C. J. -igr. Food Cheim., 2, 1179-81 (1834). )

Data are giver on the prot:in efﬁucncy of rice germ in com-
parison with milled rice, thie value of the protmm of rice germ
supplementing those of milled rice, and the amino acid, vitamuy,
and mineral content of rice germ.

Improving the mutritive value of floar. VI, A comparisonr of
the use of soya flour and wheat germ.
Westeaxax., B. D, Ouivey, B., ‘Axp May, A J. Nutriiion,
54, 225-36(1934).
. Results indicated that both were signifcantly beneficial in
pmmnlmg growth in rats when added to nmon-enriched four but
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neither supported as gocd growth as the stock dict. When added
to enriched flour these materials supported as gnod growth as
the stock dict. No significant differences were found in rats re-
ceiving enriched flour plus wheat germ as against those receiving
enriched flour plus soya fiour in either the first or second genera-
tion. Soya Rour when added to non-enriched Hour seemed to
aid in promoting better growth in the second generation than did
wheat germ.

Dental caries in the albino rat on high sucrose diets contammg
different amouats of aluminum.

Wyxw, W, axo Harot, J. 1. Nutrition, 34, 285-50 (1954).

These expts. were undertaken to det. whether Al like F,
when added to the diet in small arats. may offer some protectxon
against dental caries. No significant differences were found in
the no. of carious moliars or in the caries scores as a result of the
addn. of Al in the amts. used in this study, either in non-desali-
vated or desalivated animals. The addn. of Al up to 20 p.p.m.
had no effect on appetite or growth of the animals.

Effects of dietary calcium and phesphorus levels tpon the
physiological behavior of calcium and phosphorus in the
rat.

Havsaro, S. L., axo Puuseesg, M. P. J. Nutrition, 54, 17- 31

(1934). -

With the use of radxochem proccdures the behavior of labeled

Ca and P was studied as a function of the dietary levels of these

elements.

The retention of calcium from gypsum and phytin by the aldino
rat in relation to life span. Part L.

Buarucua, R P, axp McCay, C. M. /. Ctrontol g, 439-43
(1954).

The Ca of gypsum was more available than that of.Ca phytate
as observed both in balance studies and in inv csngat'on; on bong
calcification. Those animals given higher .amts. of Ca tended to
go inlo neg. balance earlier than those recewmg less Ca.

Sodium-restricted diets. -
CounciL oy Foops AND Nutetrion, /. lm. Med. Assoc., 136,
1081-3 (1934).
A very good review including: an explanation of terms au
a discussion of the normal physiology of Na metabolism,

The effect of fat level of the dizt on gemeral mutrition. XII.
The requirement of essential fatty- acxds for pregnancy
aud lactation.

Dever, H. J. Martiy, C. R, axp Avriy-Scarss, R B.

J. Nutrition, 34, 193-9 (1954).

Dnetary fat is not required by the female rat for conception
or for the compl-'tlon af pregnancy when the diets are otherwise

* complete. Fat is required in the diet of the mother *o insure the
survival of the pups after birth. The constituents of the fat re-
. sponsible for the survival of the young and for satisfactory lacta-

tion appear to be the essential fatty acids.

The effect of fat level of the diet on general nmutriticn. TIII,
The effect of increasiag dosages of x-irradiation on the

. protective action of fat on radiation injury.
Cuexg, A. L. S. Acrix-Starer, R. B, anp Deusr, H.J.

- I. Nutrition, 54, 201-7 (1954).

The presen: tests confirmed the earlier expts. in detnon-
strating the protective efccts of dietary fat agam;t x-irradiazton
in a variety of doses and given at several time intervals.

The effsct of water restriction on the fodd infake and foed
effiziency of growing racs.

- Craxrrown, E W, axs Luovo. L E. 7. Nuerition, 54, 221-2

(1954). . ‘

The immediate affcct of restricting the H.O intske <f grow- .

ing rats was to reduce substanfxally the voluntary mtakg of fcod

and consequently to inhibit gain in body wt.

Food faddism and public health, )
- Searece, W. H. Federation Proc., 13, 780-4" (1934).
 Most food fads may be classirted 25 manifestations af pleasure
secking, fears relative to foud, exagge-atlon of food virtues. or

-doubts of a food's value. Misin®ormition is u:ually a factor,

and this oiten sterms from the mercenary efforts of foud quacks.
(Continued on page 18)



